☆ 

SPECIAL  CANTONESE  DISHES 

☆ 

EGG  ROLL  (One) 

45c 

CHINESE 

BARBECUED  PORK  $  .95 

SWEET  AND  SOUR  WON  TON 

$1.75 

CHINESE  BARBECUED  SPARE  RIBS  1.25 

CANTONESE  FRIED  SHRIMP 

1.35 

PLEASE  ORDER  HY  HUMBER 


ALMOND  GAI  DING 

Cubelets  of  Chicken,  Diced  Chinese  Vegetables 

$2.35 

10 

CHOW  GAI  KEW 

Breast  of  Ghicken  Sauteed  with  Tender  Green 
Mushroom,  Bomboo  Shoot  and  Water  Chestnuts 

2.25 

11 

MO  GOO  GAI  PINN 

Sliced  Chicken  with  Mushrooms 

2.75 

12 

BARBECUE  CHICKEN  (One-hall) 

Chinese  Style 

1.75 

13 

CHICKEN  HAWAIIAN 

Boneless  Chicken  wflh  Pineapple 

2.75 

14 

CHAR  SUE  DING 

Diced  Chinese  Pork  and  Vegetables 

1.85 

15 

SWEET  AND  SOUR  PORK 

Assorted  Chinese  Pickles 

1.75 

16 

SWEET  AND  SOUR  SPARE  RIBS 

Assorted  Chinese  Pickles 

1.65 

17 

SUBGUM  EGG  WITH  PORK 

Minced  Chinese  Pork,  Vegetables  and  Almond 

1.85 

18 

CHAR  SUE  BEAN  SPROUT 

Chinese  Roast  Pork  with  Bean  Sprouts 

LOBSTER  CANTONESE 

Chopped  Whole  Maine  Lobster  Saute  with  Minced 
Pork,  Blended  with  Soft  Smooth  Gravy 

BATTERED  BUTTERFLY  SHRIMP 

Jumbo  Shrimp,  Liver  and  Chinese  Pork 
Wrapped  with  Bacon  and  Special  Sauce 

SUBGUM  HAR  (With  Eggs) 

Minced  Shrimp  and  Imported  Chinese  Vegetables 

SHRIMP  WITH  LOBSTER  SAUCE 

Fresh  Shrimp  Saute  with  Minced  Pork  and  Eggs 

SWEET  AND  SOUR  SHRIMP 

Assorted  Chinese  Pickles 

BATTERED  BONELESS  DUCK 

Long  Island  Duck  with  Subgum  Sauce 

CHINA  TOWN  CHOP  SUEY 

Sliced  Beef,  Chicken  Gizzards  and  Chinese 
Vegetables 

GREEN  PEPPER  STEAK 

Sliced  Beef  and  Pepper  (with  Tomato  2Sc  exlra) 


SI.60 

4.25 

2.35 

1.90 

1.95 

1.95 

2.00 

1.55 

1.55 


YET-CA-MEI1 

Boiled  Noodles 


Chicken  Yetcamein 
Chinese  Pork  Yetcamein 


Chicken  Subgum  Warmein 
Won  Ton  (Soup) 


$2.25 

1.25 


CHOP  SUEY 

CHOW  MEIN 

CHINESE  FAMILY 

Beef  Chop  Suey 

$1.00 

Beef  Chow  Mein 

$1.20 

DINNERS 

Plain  Chop  Suey  (Pork) 

.95 

Chop  Suey  Chow  Mein  (Pork) 

1.15 

(For  2  Persons) 

$3.85 

Chicken  Chop  Suey 

1.45 

Chicken  Chow  Mein 

1.65 

Chicken  Mushroom  Chop  Suey 

1.75 

Chicken  Mushroom  Chow  Mein 

1.95 

Chicken  Subgum  with  Almonds 

2.00 

Chicken  Subgum  with  Almonds 

2.20 

2  EGG  ROLLS,  CANTONESE  SHRIMP 

Shrimp  Chop  Suey 

1.25 

Shrimp  Chow  Mein 

1.45 

PORK  FRIED  RICE 

CHICKEN  CHOW  MEIN 

Mushroom  Chop  Suey 

1.35 

Mushroom  Chow  Mein 

1.55 

ALMOND  COOKIES 

Vegetable  Chop  Suey  (Meatless) 

1.25 

Vegetable  Chow  Mein  (Meatless) 

1.45 

FRIED  RICE 

EGG  FOO  YOUNG 

(For  4  Persons) 

$8.95 

Chicken  Fried  Rice 

$1.10 

Plain  Egg  Foo  Young 

$  .95 

SOUP 

4  EGG  ROLLS.  CANTONESE  SHRIMP 

Ham  Fried  Rice 

.95 

Ham  Egg  Foo  Young 

ALMOND  GAI  DING 

Pork  Fried  Rice 

.90 

Chicken  Egg  Foo  Young 

1.25 

SHRIMP.  LOBSTER  SAUCE  | 

CHICKEN  FRIED  RICE 

Shrimp  Fried  Rice 

1.05 

SWEET  AND  SOUR  PORK 

Subgum  Fried  Rice 

1.00 

Subgum  Egg  Foo  Young 

1.15 

ALMOND  COOKIES 

TEA  OR  COFFEE 

SPACIOUS  PARTY  ROOM  FOR  GROUP  PARTIES  ★  PLEASE  CALL  FOR  RESERVATION 


ft  CHOICE  STEAKS  ft 

BLUE  STAR  SPECIAL  K.  C.  STRIP  SIRLOIN  $3.50 
DOUBLE  SIRLOIN  STEAK  (for  Two)  5.25 

NO.  1  FILET  MIGNON  2.95 

NO.  2  FILET  MIGNON  2.45 

BEEF  TENDERLOIN,  MUSHROOM  SAUCE  2.85 

CENTER  CUT  T-BONE  STEAK  2.95 

SMALL  T-BONE  STEAK  2.45 

CLUB  STEAK  2.15 

NEW  YORK  CUT  TOP  SIRLOIN  STEAK  2.95 

All  Steaks  Served  with  Combination  Salad  and 

Potatoes 

ORDER  FRENCH  FRIED  ONION  RINGS  .40 

SPECIAL  STEAK  DINNERS 

SHRIMP  COCKTAIL  OR  FRUIT  JUICE 

TODAY'S  SOUP 

COMBINATION  SALAD  AND  FRENCH  DRESSING 

CHOICE  T-BONE  STEAK  $3.10 

NEW  YORK  CUT  TOP  SIRLOIN  3.60 

FILET  MIGNON  3.10 

FRENCH  FRIED  POTATOES  AND  ONION  RINGS 
DESSERT 

COFFEE,  TEA  OR  MILK 

COCKTAILS  AND  RELISHES 

Shrimp  Cocktail  S  .85  Oyster  Cocktail  $  .85  Celery  Hearts  $  .45 

Dinner  Size  Cocktail  .45  Fruit  Cocktail  .75  Stuffed  Olives  .65 

Boiled  Shrimp  on  Ice  1.35  Choice  of  Fruit  Juice  .25  Celery  Hearts  and  Assorted  Olives  1.00 

CHOPS,  ETC. 

CENTER  CUT  PREMIUM  HAM  STEAK  $1.75 

CENTER  CUT  PORK  CHOPS  (2)  1.25 

BREADED  VEAL  CUTLETS  1.10 

CHICKEN  FRIED  STEAK  1.00 

HOME-MADE  HAMBURGER  STEAK. 

SMOTHERED  ONION  .95 

BROILED  CALF  LIVER  WITH  STRIPPED  BACON  1.25 

HAM  OR  BACON  AND  EGGS  1.10 

HAM  OR  CHEESE  OMELETTE  .95 

SEA  FOOD 

FRENCH  FRIED  JUMBO  SHRIMP  $1.25 

BROILED  WHOLE  MAINE  LOBSTER  5.25 

BROILED  BABY  FLOUNDER  1.75 

FRIED  TENDERLOIN  OF  TROUT  1.25 

FRIED  FRESH  INDIVIDUAL  CATFISH  1.75 

STUFFED  FLOUNDER  WITH  CRAB  MEAT  2.25 

STUFFED  DEVILED  CRABS  1.55 

FRIED  DEEP  SEA  SCALLOPS  1.50 

BROILED  RED  SNAPPER  STEAK  1.50 

BROILED  RED  SALMON  STEAK  1.50 

SPECIAL  COMBINATION  SEAFOOD  PLATE  1.7S 

BROILED  HALIBUT  STEAK  1.50 

FRIED  SELECTED  OYSTERS  (In  Season),  Vi  Dozen  .95 

FRIED,  Dozen  1.75  STETWED,  Zi  Dozen  .85 

FRIED  CHICKEN 

FRIED  MILK-FED  CHICKEN  (>/2)  $1.50 

QUARTER  (White)  .85 

'  QUARTER  (Dark)  .75 

BROILED  CHICKEN  LIVERS  1.35 

FRIED  CHICKEN  GIZZARDS  (6)  1.00 

SOUPS 

CHICKEN  NOODLE  OR  RICE  S  .40 

VEGETABLE  .40 

CREAM  OF  TOMATO  .40 

CHINESE  VEGETABLE  .55 

TODAY'S  HOME-MADE  SOUP  .35 

SALADS 

Blue  Star  Special  (Wop)  $  .90 

Chicken  Salad  .85 

Shrimp  Salad  .85 

Combination  Salad  .50 

Head  Lettuce  .40 

Sliced  Tomato  .40 

Lettuce  and  Tomato  .45 

Pineapple  and  Cottage  Cheese  .75 

Pear  and  Cottage  Cheese  .75 

POTATOES 

French  Fried  $  .25 

Hashed  Brown  .35 

Au  Gratin  .40 

American  Fried  .30 

Shoe  String  .30 

CHINESE  TEA.  Per  Pot  25c 

ICED  TEA  10c  MILK  10c 

SANDWICHES 

Clubhouse  S  .85 

Ham  or  Bacon  .40 

American  Cheese  .35 

Ham  and  Cheese  .55 

Sliced  Chicken  .65 

Hamburger  .30 

Cheeseburger  .45 

Hot  Beef  Gravy  and  Potatoes  .75 

Hot  Chicken  Gravy  and  Potatoes  .95 

WE  PREPARE  ORDERS  TO  TAKE  HOME 

We  Are  Not  Responsible  for  Lost  Articles 


Offering  authentic  Chinese  quisine 
for  your  dining  pleasure. 

See  the  manager  for  private  parties  or  special  dishes. 

The  Chinese  Kitchen  serves  authentic  Mandarin  and  Szechuanese  food,  two 
of  four  most  popular  cuisines  in  China,  the  other  two  being  Cantonese  and  Shan¬ 
ghai.  Unlike  Cantonese  food  which  is  relatively  better  known  in  this  country,  Man¬ 
darin  and  Szechuanese  food  have  long  historical  and  cultural  traditions,  because 
they  had  been  the  favorites  of  the  royal  families  as  well  as  the  gentry  class  in  Im¬ 
perial  China.  They  are  the  products  of  thousands  of  years  of  improvements  by 
great  cooks  and  epicureans,  and  are  still  the  most-loved  food  in  China. 

In  recent  years,  Mandarin  and  Szechuanese  food  are  gradually  known  to  the 
American  people,  thanks  to  millions  of  U.S.  tourists  to  the  Orient,  especially  to 
President  Richard  Nixon’s  visit  to  China  in  February,  1972. 

Mandarin  food,  generally  speaking,  represents  the  cooking  style  in  northern 
China,  cradle  of  Chinese  civilization.  It  excels  in  the  cooking  of  chicken  and  duck, 
beef  and  pork,  though  this  does  not  mean  that  it  is  not  good  at  the  preparation  of 
sea  food.  Another  feature  of  Mandarin  food  is  its  cooking  art  in  making  flour  pro¬ 
ducts  —  noodles,  dumplings  and  pancakes. 

Szechuanese  food  features  hot  dishes  which  are  most  appetizing  and  thrill¬ 
ing.  Once  you  are  used  to  the  peppery  dishes,  all  other  foods  would  become  taste¬ 
less.  One  outstanding  feature  of  Szechuanese  cooking  is  that  many  simple  foods 
treated  with  hot  pepper  and  prepared  by  magic  timing  may  turn  up  the  most  palat¬ 
able  dishes. 

The  Chinese  Kitchen  feels  obliged  to  introduce  genuine  Chinese  food  to  Oak 
Cliff  in  Dallas.  Fortunately,  the  American  people  today  are  more  selective  —  they 
know  Chop  Suey  is  not  Chinese  food  and  they  want  to  enjoy  real  Chinese  food.  We 
are  sure  that  the  Chinese  Kitchen  will  meet  their  demand. 


+ 

• 

!  Chinese 

t  Kitchen 

Idwi/* 

^arwr-  v,,jt  . 

Model  house  made  during  the  Han  dynasty. 

ISP 

APPETIZERS 

1.  Egg  Roll(2) . 

2.  Fried  Wonton  (6) . 

. . . .  $0.85 

. . . $0.85 

3.  Chinese  Bar  B-Q  Pork  . . . . . . $0.85 

4.  Peacock  Shrimp  (4) . . . . . $1.25 

5.  Combination  of  Above  (4)  . . . • . $1.45 

6.  Fried  Dumpling  (6)  . $1.50 

7.  Steamed  Dumpling  (6) . $1.50 

8.  Shrimp  Toast  (4) . .  •  $1-25 


Vend  for  warming  the  black  millet  urine 
of  the  early  and  later  Shang  Dynasty. 


EGG  FOO  YOUNG 

22.  Chicken  &  Egg  Foo  Young  . . . . $1.95 

23.  Shrimp  &  Egg  Foo  Young . . . . . $2-05 

24.  Beef  &  Egg  Foo  Young  . . . . . . $1.95 

25.  Pork  &  Egg  Foo  Young . . . ........ - $1.95 

PEKING  SPECIALS 

26.  Almond  Chicken . $2.25 

27.  Governor’s  Chicken  . '$2.95 

28.  Sweet  &  Sour  Chicken. . . $2.25 

29.  Chicken  with  Chinese  Vegetable . $2.25 

30.  Peking  Crisp  Duck . $9.00 

Half . $4-50 

MANDARIN  POPULAR 

31 .  Beef  &  Broccoli . $2.45 

32.  Beef  &  Green  Pepper. . . •  •  •  -$2.45 

33.  Beef  &  Onion  (Mongolian  Style) . $2.45 

34.  Beef,  Mushroom,  Bamboo  Shoot  &  Snow  Peas  .$2.65 

'  35.  Beef  with  Oyster  Sauce . $2.45 


A  Imei  for  holding  cooked  food 
dat^d  early  Chow  dynasty.  , 


SZECHUAN  TRADITIONS 

36.  Bar-B-Q  Pork  &  Chinese  Comb.  Vegetables 

37.  Sweet  Sour  Pork . . . 

38.  Pork  &  Green  Onion  (Mangolian  Style) . 

39.  Hot  Slice  Pork  (Szechuan  Style) _ ...... 

40.  Moo  Shi  Pork  with  4  Mandarih  Pancakes  . . . 

41 .  Shrimp  Saute  &  Green  Peas . 

42.  Sweet  &  Sour  Shrimp . 

43.  Shrimp  Lobster  Sauce . 

44.  Shrimp  Ball  &  Chinese  Vegetables  . . . 

45.  Shrimp  Szechuan  . . . 


BEVERAGES 

Soft  Drinks  . 

Ice  Tea . 

Chinese  Tea 

Coffee . 

Milk . 


FAMILY  SPECIALS  {All  dinners  served  with  Chinese  tea  &  fortune  cookies) 

FOR  TWO . $7-00 

EGG  ROLL  (2) 

MANDARIN  SOUP  OR  WONTON  SOUP 
CHOICE  OF  TWO  DISHES'. 

BEEF,  SNOW  PEAS,  BAMBOO  SHOOTS  &  MUSHROOMS 

ALMOND  CHICKEN 

SWEET  &  SOUR  PORK 

SHRIMP  SAUTE  WITH  GREEN  PEAS 

CHOICE  OF  FRIED  RICE  OR  STEAMED  RICE 

FOR  THREE . s10  00 

APPETIZERS 

MANDARIN  SOUP  OR  WONTON  SOUP 

CHICKEN  WITH  COMBINATION  CHINESE  VEGETABLE 

BEEF  WITH  GREEN  ONIONS,  MONGOLIAN  STYLE 

SHRIMP  WITH  LOBSTER  SAUCE 

CHOICE  OF  FRIED  RICE  OR  STEAMED  RICE 

FOR  FOUR . $13.00 

APPETIZERS 

MADARIN  SOUP  OR  WONTON  SOUP 
GOVERNOR'S  CHICKEN  (SZECHUAN  STYLE) 

SWEET  8.  SOUR  PORK 

BEEF,  SNOW  PEAS,  BAMBOO  SHOOTS  &  MUSHROOMS 
SHRIMP  SAUTE  WITH  GREEN  PEAS 
CHOICE  OF  FRIED  RICE  OR  STEAMED  RICE 


A  tall  slender  bronze 
goblet  for  drinking  wine 
from  the  Shang  dynasty. 


-  -  * 


Family  Dinners 

Minimum  Two  Persons 

PEARL  DINNER  $8.95  per  person 

Won  Ton  Soup,  Egg  Roll,  Sweet  and  Sour  Pork, 

Mixed  Vegetables  with  Chicken,  Barbeoue  Pork  Fried  Rice  . 
Four  Persons  -  Add  f\  LMoMO  FS  fEO  CHtCfCE AJ 

JADE  DINNER  $10.95  per  person 

Won  Ton  Soup,  Barbecue  Pork,  Sweet  and  Sour  Pork, 
Mushroom  with  Chicken,  Shrimp  Egg  Foo  Young,  Chicken  Chow  Mem 
Four  Persons  -  Add  Green  Pepper  with  Beef 

DIAMOND  DINNER  $12.95  per  person 

Egg  Flour  Soup,  Barbecue  Ribs,  Mixed  Vegetables, 

Sizzling  Beef,  Shrimp  with  Lobster  Sauce,  Shrimp  Fried  Rice 
Four  Persons  —  Add  Lemon  Chicken 


EGG  FOO  YOUNG 

With  Mixed  Vegetables 
with  Barbecued  Pork 
with  Chicken 
with  Beef 
with  Shrimp 
with  Crabmeat 

CHOP  SUEY 

With  Pork 
with  Beef 
with  Chicken 
with  Shrimp 
Hong  Kong  Special 


HONG  KONG  SPECIALTIES 

Snow  Peas,  your  choice  of  Meat  (Shrimp  $1.00  extra) 

Sweet  and  Sour  Pork 
Sweet  and  Sour  Shrimp 
Almond  Fried  Chicken 
Mixed  Vegetables 

Broccoli  -  your  Choice  of  Meat  (Shrimp  $1.00  extra) 


> 


5.25 

5.75 

5.75 

5.75 

6.55 

6.55 


5.75 

5.75 

5.75 

7.75 
7.25 


6.75 

10.50 

6.25 

6.75 

it 


APPETIZERS 

1 .  Crispy  Fried  Pra  wns  (6) 

2.  Deep  Fried  Prawns  (6) 

3.  Barbecued  Pork 

4.  Barbecued  Spare  Ribs 

5.  Fried  Won  Ton  (1 0)  with  Sweet  &  Sour  Sauce 

6.  Egg  Rolls  (2) 

7.  Barbecued  Duck  ('/*) 


M,  &  * 

6.50 

ft  ft  X  * 

6.25 

$  it  S-  ft 

5.25 

ft  1*1  ft 

5.25 

Vf  £  &■ 

3.95 

4  ft 

2.75 

('/.)  *.  ft 

5.25 

SOUP 


8.  Braised  Shark's  Fin  with  Crab  Meat  Soup 

9.  Braised  Shark's  Fin  with  Shredded  Chicken  Soup 

10.  Bird's  Nests  with  Shredded  Chicken  Soup 

1 1 .  Fish  Maw  with  Shredded  Roasted  Duck  Soup 

12.  Bamboo  Shoot  with  Dried  Scallop  Soup 

13.  Bean  Curd  with  Assorted  Vegetable  Soup 

14.  Crab  Meat  Corn  Soup 

15.  Corn  &  Chicken  Cream  Soup 

16.  Sea  Food  with  Bean  Curd  Soup 

1 7.  Minced  Beef  Soup 
+  18.  Hot  and  Sour  Soup 

19.  Won  Ton  Soup  (per  person) 


£  *1**# 

$  4-  *)  £ 

m.  #.  % 

£  &  % 


24.00 

24.00 

15.00 

11.00 

9.50 

6.75 

6.75 
5.25 

5.75 
5.25 
5.25 
1.55 


21. 

Mustard  Green  with  Pork  and  Salt  Egg  Soup 

fTiSiMi  * 

5.75 

22. 

Special  Soup  for  the  Day 

ft 

5.75 

ABALONE 

23. 

Abalone  with  Vegetable 

£  ft  x 

12.25 

24. 

Abalone  in  Oyster  Sauce 

&  leL  Jr 

12.25 

25. 

Abalone  with  Black  Mushroom 

It 

12.25 

26. 

Abalone  with  Sea  Cucumber 

*  *  &  Jr 

12.25 

27. 

Abalone  Threads 

8.25 

★  Hot  &  Spicy 


LOBSTER  (Served  in  Shell) 

28.  Lobster  with  Mixed  Fruit  Salad 

29.  Steamed  Lobster 

30.  Baked  Lobster  with  Butter 

31.  Baked  Lobster  with  Superior  Soup 

32.  Baked  Lobster  with  Ginger  &  Scallion 
★  33.  Baked  Lobster  with  Black  Bean  &  Chili 

fli  3R.  r}~  #  Seasonal 
ifc  H.  *6.  Seasonal 

-f-  Seasonal 

Seasonal 

Seasonal 

Seasonal 

CRAB 

34.  Hot  Braised  Crab  with  Shredded  Mushroom 

★  35.  Baked  Crab  with  Curry  Sauce 

★  36.  Baked  Crab  with  Black  Bean  &  Chili 

37.  Baked  Crab  with  Ginger  &  Scallion 

38.  Steamed  Crab 

39.  Crab  Meat  with  Mushroom 

40.  Crab  Meat  with  Vegetable 

41.  Stuffed  Crab  Claw  (Each) 

-f  ft  X  9  8.50 

«£  s&  9  8.50 

Si*,  9  8.50 

*  &  «  9-  8.50 

ft  *  *.  9  8.50 

7.95 

7.95 

2.50 

FISH 

42.  Steamed  Sole  with  Black  Bean 

43.  Steamed  Whole  Rock  Cod 

44.  Double  Pleasure  Enjoyment  Sole  Fish 

45.  Sole  Fillet  with  Greens 

46.  Sweet  &  Sour  Cod  Fillet 

47.  Cod  Fillet  with  Greens 

48.  Sea  Food  in  Bird's  Nest 

j&.i+jS.fi*')  Seasonal 
yg-  Seasonal 

Seasonal 

8#  9.95 

*  #'l  If  8.50 

ft  &  ft  ft  8.25 

#  ft  ft  9.95 

OYSTERS 

49.  Steamed  Oyster  with  Black  Bean  Sauce 

50.  Pan  Fried  Oyster  with  Ginger  &  Scallion 

51.  Deep  Fried  Oyster 

Seasonal 

£  ft  £  8.25 

ft.  ft  *  8.25 

★  Hot  &  Spicy 


CONCH 


52.  Poached  Conch 

53.  Pan  Fried  Conch 

54.  Conch  with  Vegetable 


SCALLOP 


55.  Pan  Fried  Scallop 
★  56.  Scallop  with  Black  Bean  &  Chili 

57.  Scallop  with  Vegetable 

58.  Pan  Fried  Scallops  with  Mashed  Taro 


SQUID 


★  59.  Baked  Squid  with  Spicy  Salt 

60.  Pan  Fried  Squid  with  Shrimp  Sauce 

61.  Pan  Fried  Squid 

62.  Squid  with  Vegetable 

63.  Pan  Fried  Dry  Squid/Fresh  Squid 


fc.  M  #  9L 

id?  ife 

&  #  ft 


CLAMS 


Pan  Fried  Clam  with  Black  Bean  &  Chili  Sauce 
Pan  Fried  Clam  with  Black  Bean  Sauce 
Poached  Clam 

Pan  Fried  Clam  with  Ginger  &  Scallion 
Poached  Sliced  Geoduck  Clam 
Pan  Fried  Slice  Geoduck  Clam 


si.  4k.  yy 
si.  >+  ty  *jl 
&  ft 
£  &  yy 
6 


70. 

Prawn  Sauted 

*  $  *.  # 

12.50 

71. 

Shrimp  with  Sweet  &  Sour  Sauce 

#  H  *  # 

10.50 

72. 

Shrimp  with  Vegetable 

&  m  3*. 

9.75 

73. 

Pan  Fried  Prawn  with  Tomato  Sauce 

■f  St  4ft 

9.75 

*74. 

Baked  Prawn  with  Spicy  Sale 

Mf* 

9.75 

75. 

Poached  Shrimp  (in  shell) 

9.75 

76. 

Scramble  Egg  with  Shrimps 

«■«-*'(=- 

8.95 

77. 

Pan  Fried  Shrimp 

$  it  &  £• 

8.95 

*78. 

Pan  Fried  Shrimp  with  Hot  Sauce 

ra  ;i|  «.  te- 

8.95 

*79. 

Rung  Pao  Shrimp  (Spicy) 

t  %  *.  £- 

8.95 

HOT  POT 

f 

80. 

Satay  Crab  with  Chinese  Vermicelli 

10.75 

81. 

Satay  Shrimps  with  Chinese  Vermicelli 

9.95 

82. 

Oyster  with  Ginger  &  Scallion 

8.25 

83. 

Deep  Fried  Fish 

8.75 

84. 

Sea  Food  with  Bean  Curd 

f 

8.75 

SIZZLING  PLATTER 

&& 

85. 

Sea  Food  in  Sizzling  Platter 

10.50 

*86. 

Sizzling  Chicken  with  Curry  Sauce 

7.25 

87. 

Sizzling  Soya  Sauce  Stuffed  with  Peppers 

ffl.iS.Jt  it  SR 

6.75 

88. 

Sizzling  Fried  Beef  with  Peking  Sauce 

9.75 

squab  ) 


A  *>  «  * 

12.50 

ft  A  IL  « 

10.00 

a  is  si « 

10.00 

★  89.  Minced  Squab  with  Lettuce 

90.  Deep  Fried  Squab 

91.  Salted  Squab 


*  Hot  &  Spicy 


CHICKEN 


92. 

Steamed  Chicken  with  Ham  and  Vegetable  (Half) 

12.50 

93. 

Crispy  Skin  Chicken  (Cantonese  Style)  (Half) 

7.50 

94. 

Chicken  with  Lemon  Sauce 

6.75 

95. 

Diced  Chicken  with  Cashew  Nut 

K  *  #  T 

6.75 

★  96. 

Kung  Pao  Chicken 

t  «  »  T 

6.75 

★  97. 

Chicken  with  Black  Bean  &  Chili  Sauce 

it  #  J*- 

6.25 

98. 

Stired  Fried  Chicken  with  Special  Sauce 

#  #  ft 

6.25 

99. 

Chicken  with  Vegetable 

It  M.  »  ft- 

6.25 

100. 

Sweet  and  Sour  Chicken 

#  # 

6.25 

DUCK 

701. 

Peking  Duck  (Advanced  Order) 

(  £  1  SL  ^  ft 

22.00 

702. 

Braised  Duck  with  Chop  Suey  (Half) 

( 4.  i  /v  ft  Ik  it, 

9.50 

703. 

Braised  Duck  with  Mushroom  (Half) 

i  ft  i  at  ii  Ik 

8.50 

104. 

Roasted  Duck  with  Mashed  Taro  (Half) 

(  +  ) 

10.00 

105. 

Roasted  Duck  (Half) 

7.00 

PORK 

706. 

Pan  Fried  Pork  Rib  with  Special  Sauce 

■3?  #  #  -t 

7.25 

★  707. 

Baked  Pork  Rib  with  Spicy  Salt 

k##t 

7.25 

708. 

Sweet  &  Sour  Pork  (Boneless) 

■*  *  * i 

6.75 

709. 

Diced  Pork  with  Cashew  Nuts 

*  *  $  T 

6.75 

★  770. 

Diced  Pork  with  Bean  Sauce 

#  *  $  t 

6.75 

777. 

Moo-Chi  Pork  (service  with  Chinese  pancake) 

*  «  a 

6.75 

BEEF 

4-n 

112. 

Beef  with  Snow  Pea 

It  J.  ft  Is) 

*25 

113. 

Fillet  Steak  (Chinese  Style) 

+  K  ft 

9.75 

114. 

Beef  with  Oyster  Sauce 

%  ft  +  « 

$.25 

★  775. 

Beef  with  Curry  Sauce  or  Satay  Sauce 

*S-  ft  ft] 

g.25 

776. 

Beef  with  Vegetable 

«#  £+  fl 

7’ 95 

117. 

Beef  with  Walnut 

ft  *  ft  ft] 

7.95 

>95 

118. 

Beef  with  Pickles  and  Green  Pepper 

«  K  ft  *1 

119. 

Double  Mushroom  Beef  with  Oyster  Sauce 

8-  4Z  ft  ft 

J.95 

BEAN  CURD 

J-  $ 

120. 

Bean  Cake  Layer 

m  ft  .3. 

8.95 

121. 

Stuffed  Bean  Curd  with  Shrimp 

6.50 

122. 

Steamed  Bean  Curd  with  Soy  Sauce 

ftftS.ftM.JIS 

5.25 

123. 

Braised  Bean  Curd 

fa-  &  J-  4 

5.25 

★  724 . 

Bean  Curd  with  Szechwan  Sauce 

ft  *  a.  % 

5.75 

725. 

Pan  Fried  Mixed  Bean  Curd  with  Minced  Shrimp 

# 

6.75 

VEGETABLE 

sk  JH 

126. 

Stewed  Superior  Mixed  Vegetable 

A  Stt  -t  ft. 

6.75 

127. 

Vegetable  with  Mushroom 

;it 

6.75 

128. 

Vegetable  with  Oyster  Sauce 

%  ft  A  IS 

5.75 

129. 

Seasonal  Vegetable  Sauted 

ft.  #  it  M. 

5.75 

PAN  FRIED  NOODLES 

(Rice  Noodle,  Flat  Noodle) 

130. 

Hong  Kong  Special  Chow  Mein 

#***>566 

8.50 

131. 

Sea  Food  Chow  Mein 

*  #  * 

7.00 

132. 

Subgum  Chow  Mein 

*>  jlS 

7.00 

133. 

Shrimp  Chow  Mein 

* *>  * 

7.00 

134. 

Sliced  Pork  Chow  Mein 

ft]  ,«  j&G 

6.25 

135. 

Preserved  Vegetable  with  Pork  Chow  Mein 

•ftM.ft.X- ft* i 

7.95 

★  736. 

Black  Bean  with  Shrimp  Chow  Foon  (Dry) 

■f 

8.00 

737. 

Vegetable  and  Shrimp  Sauce  with  Chow  Foon 

it 

7.75 

138. 

Beef  Chow  Foon  (Dry) 

f  S'  +  t’T 

6.25 

+  139. 

Snow  Gabbages  and  BQ  Duck  with  Rice  Noodle 

7.50 

+  140. 

Fried  Noodle  Vermicelli 

*>  -fr  <1 

6.25 

+  141. 

Sliced  BQ  Pork  Chow  Foon 

J.  i»H  *>  »L 

6.25 

★  Hot  &  Spicy 


NOODLES  IN  SOUP 

(Rice  Noodle,  Flat  Noodle) 

142. 

With  Hong  Kong  Special 

#  %  4S 

8.50 

143. 

With  Roasted  Duck 

&  at,  jf  to 

4.75 

144. 

With  Prawn 

%  M 

4.75 

145. 

With  Won  Ton 

£  &  %  & 

4.25 

146. 

With  Sliced  Beef 

+  $  %  4s 

4.25 

147. 

With  Roasted  Pork 

x.  &  %  4s 

4.25 

148. 

With  Sliced  Pork 

1*1  Jr  %  46 

4.25 

149. 

With  Shredded  Chicken 

#  a  ;#■  4s 

4.25 

150. 

With  Chicken  Fillet 

»  it-  Hr  4s 

4.25 

151. 

With  Vegetable 

»♦  Jt  >&  4s 

3.25 

152. 

Snow  Cabbages  with  Roasted  Duck 

■t  4L 

5.00 

153. 

Preserved  Vegetable  with  Sliced  Pork 

i*i  # 

4.50 

RICE 

ISL 

154. 

Fried  Rice  with  Shrimp 

«.  &  fa 

5.50 

155. 

Fried  Rice  with  Roasted  Pork 

SL  gmlr  fa 

5.25 

156. 

Fried  Rice  with  Shredded  Chicken 

#  # 

5.25 

157. 

Young  Chow  Fried  Rice 

#  fa 

5.50 

158. 

Fried  Rice  with  Minced  Beef 

± 

5.75 

159. 

Pork  &  Vegetable  on  Steamed  Rice 

fa. 

5.75 

160. 

Beef  with  Tomato  on  Steamed  rice 

4-$  fa. 

5.75 

161. 

Beef  with  Oyster  Sauce  on  Steamed  Rice 

to  4- ft  fa. 

5.75 

★  762. 

Beef  with  Black  Bean  &  Chili  on  Steamed  Rice 

(*1  fa. 

5.75 

163. 

Fun  Chow  Fried  Rice  with  Special  Sauce 

®  W  &  fa. 

9.75 

164. 

Double  Shrimp/Chicken  with  Special  Fried  Rice 

9.75 

165. 

Salted  Fish  with  Chicken  Fried  Rice 

AAWfafa 

9.75 

166. 

Steamed  Rice 

»  S  k  fa 

No  charge 

DESSERTS  ** 

167.  Lichee  4,75 

168.  Saigo  Pudding  (Per  Person)  7.50 

169.  Almond  Gelatin  with  Fruit  Cocktail  (Per  Person)  1.50 

170.  Sweet  Red  Bean  Soup  (Per  Person)  7.50 

★  Hot  &  Spicy 


BEVERAGES 

Soft  Drink  / .  00 

Ice  Tea  .50 

Poo-Lei,  jasmine  (Per  Person)  .50 
Oolong,  Daffodil  (Per  Person)  .50 
Chrysanthemum  (Per  Person)  1.00 


SEAFOOD  RESTAURANT 

#  *•  &  m  «  % 

HOURS: 

Mon  »  Fri  11:00  am  -  11:00  pm 
Sat  -  San  10:00  am  -  11:00  pm 

— «$«!«•«*,  nx-t+^ffiUs 


$1.50  As, 
')'&*«#  $5.25  As 


JB1 


•  #&>h  t«P  • 
tfcUL  »'«,  &  £.#-**  >h* 


SPECIAL  LUNCH  (Monday  Jo  FrJday)*3H® 


(A)  $4.95  per  person 

1.  Won  Ton  Soap 

2.  Egg  Roll 

3.  BQ  Spare  Ribs 

4.  Sweet  and  Soar  Pork 

5.  Shrimp  Fried  Rice 
(O  $6.25  per  person 

1.  Won  Ton  Soup 

2.  Spring  Ro8! 

3.  Sweat  and  Sour  Pork 

4.  Kursg  Pao  Shrimp 

5.  Shrimp  Fried  Rice 


(8)  $S.2S  per  person 

1.  Won  Ton  Soup 

2.  Egg  Roll 

3.  BQ  Pork 

4.  Mushroom  with  Chicken 

5.  Shrimp  Fried  Rice 


mjtft  •  m  &m 
***#.•  *sa»«t 


221  W.  POLK  ST..  SUITE  200 
RICHARDSON.  TX  75081 
TEL:  (214)  238-8888 


J&.& 

X.M  &.  fr  92.25 
*£  *  &  *  92.25 

42  S&  If  92.25 

#  *■  #4  If  92.25 

8.25 

^  «  i*  I?  Season*/ 
f*  *  9i  Ml  Seaton*} 
4  attWUtl  Svssoml 
XiiUiiim  Sezsnr.il 
AHUttltt  Seaton*/ 
IllilUllthi  Seaton*/ 

'if 

+  li/i  #  8. SO 

’l  lb  V  8.50 

il  (U  Hi  S  8.50 

#  4  W  «  8.50 

ijj-  £  *.  B  8.50 

B  I*l4vaf  is  7.95 

SUM*  2.95 
■Jr/cA/ltf  JO  2.50 

iLft&tt.’H  Seaton*/ 
i»  £  ■£  W  Season*/ 
T/.9S 

•**.«.  9.95 

#  >')  A  If  8.50 

l|  8.25 

#  *.  »*  9.95 

±*£ 

it  ft  IS- A  *£  Seaton*/ 

#  &  A  *t  8.25 

*/•  It  A  *£  8.25 

*  X  9  ^  to .75 

(L  C-  9  9  9.50 

It  JH  *  -4  9.25 

*  *  *  +  90.75 

«* 

a  It  «  ».»S 

*  *  «  8.25 

It  as.  If  7.SC 


SQUID 


*59.  Hiked  Sqt-'/rf  wft/s  Jp/ty  Sill 
SO.  Pan  fried  Sijuia’  with  Shrimp  Sitic 
il.  Put  Fried  Squid 
S3.  Squid  wish  Vegetible 
63.  Pan  Fried  Dry  Squid/Fresh  Squid 


*  a  if  it  S.7S 

«##■#/»  6.7S 

*  X  if  it  6.75 

»»«.#«.  6.25 

H  XX  Kit  6.75 


CLAMS 


% 


*  64.  Pin  Fried  Gim  with  Slick  Ban  &  CM ' 

65.  Pan  Pried  C/aiss  with  Slick  Been  Saute 

66.  Patched  Cltm 

67.  Pan  Pried  C/a  ns  w/«/i  Gfoje?  &  Scaii/oit 

68.  Poiched  Sliced  Geoduck  dim 

69.  Pan  Pried  Si/ce  Geoduck  Clam 


SHRIMPS 


lUk.fr®.  7.50 

Hfr  fr  ®.  7.  SO 

6l  f!  ®.  7.59 

*  *  #•  «•  7.50 

12.50 

/*&&&*£  92.50 


70.  Pawn  Stated 

71.  Shrimp  wish  Sweel  &  Sour  Since 

72.  Shrimp  wish  Veje(*6!e 

73.  Pan  fried  Prawn  with  Toma/o  Since 
*79.  flaltd  Pnwn  w/ifs  Spicy  Stle 

75.  Patched  Shrimp  (In  shell! 

76.  Scrtmble  Sgg  with  Shrimps 

77.  Pin  Filed  Shrimp 

*  75.  Pan  Pried  Sftrimp  wish  Ho!  Sauce 
*79.  Kung  ho  Shrimp  (Spicy) 


it  Hi  KL  H  12. SO 

t  i‘l  «  it-  90.50 

It  <L  «  /?■  9.75 

+  *«U  9.75 

a  4  «1  9.7 5 

6  It  if  KL  9.75 

«  *•  «  <=■  8.95 

ife  i&  ift  <=-  8.95 

ro  ,’l|  «  8.95 

¥  »  «l  £•  8.95 


HOT  POT 


* 


80.  St/iy  Crth  with  Chinese  Vermicelli 

81.  Silty  Shrimps  wish  Chinese  Vermicelli 

82.  Oyster  with  Ginger  4  Sciilior. 

S3.  Deep  Filed  Fish 

«.  Set  Food  with  Stan  Curd 


90.75 
«  9.95 

jL-tA-^S  8.25 

0.75 

8.75 


SIZZLING  PLATTER  ait 


55.  Sea  Food  In  Slallng  Flatter 
*  86.  Steeling  Chicken  wish  Curry  Sauce 

87.  SlexSIng  Soys  Sauce  Stalled  wish  Peppers 

88.  Sltsllng  Fried  See/  wJifc  Peking  Sauce 


A  «.  i»  if  90.50 

£&«.•».*#»$>  7.25 

6.75 

*41**+ «T  9.75 


SQUAB 


*89.  Minced  Squib  wish, 
90.  Deep  F tied  Squib 
99.  Silted  Squib 


±  fr  tt  &  92.5C 

U.  It  fl.  «  90.00 

a  M  4L  «  10.00 


*  Hoi  &  Spicy 


/ 

' 


CiiaUiM.  1932 

PHONE  SO  4-8550 

Owned  and  Operated  by 

MR.  &  MRS.  J.  C.  THOMPSON 
Rockport,  Texas 


SERVING  -  HOURS 

11:30  A.M.  to  2:00  P.M.  —  5:00  P.M.  to  9:00  P.M. 
SUNDAYS  11:30  A.M.  to  3:00  P.M.  —  5:00  P.M.  to  9:00  P.M. 

CLOSED  MONDAYS  &  TUESDAYS 


l 

J. 

-I 


gea  'h  ob  Qochtails 

SERVED  WITH  SAUCE  AND  CRACKERS 

. 85  Large  . 

. 75  Large  . 

. . . 75  Large  . 


’mne’is 


DELUXE  SEAFOOD  PLATTER  DINNER 


Shrimp  Cocktail  . . 

Oyster  Cocktail  . . . 

Crabmeat  Cocktail 
Iced  Shrimp  Plate  served  with  crackers 


Served  with  appetizer,  salads,  drinks  and  dessert. 

APPETIZER:  Choice  of  Shrimp,  Oyster.  Crabmeat  Cocktail  or  small  Clam  Chowder. 

Entree:  Seafood  Platter,  Fish  (Fried  or  Broiled)  Shrimp,  Oysters  and  Broiled  Crabmeat.  . .  $3.75 


ALL  DINNERS  5ERVED""WlTH  CHILLED  JUICE,  THREE  SALADS,  POTATOES 


DRINKS  AND  DESSERT.  RELISH  DISH  COCKTAIL  SERVED  ON  REQUEST . 

CHOICE  OF  JUICE.  TOMATO.  V-8.  FRESH  ORANGE.  PINEAPPLE.  OR  GRAPEFRUIT  JUICE 

Seafood  Platter,  Fish  (Fried  or  Broiled),  Shrimp,  Oysters,  and 

Broiled  Crabmeat . 23.25 

Fried  Fish,  Fresh  (Rolled  in  Cornmeal) .  2.50  /A 

Fried  Fish  Throats .  2.00  k 

Broiled  Fish,  Fresh  (Flame  broiled  with  butter)  .  3.00 

Stuffed  Flounder  (25  minutes.) .  3.25  j 

(Baked  with  Shrimp  And  Crabmeat  Stuffing) 

Fried  Shrimp . 

Stuffed  Shrimp  (With  Crabmeat  Stuffing) . 

Fried  Oysters,  (Rolled  in  Cornmeal  and  Fried) . 

Broiled  Oysters  with  Butter . 

Fried  Scallops . 

Broiled  Crabmeat  in  Butter . 

Stuffed  Deviled  Crab  (2)  20  Minutes  . 

African  Rock  Lobster  Tails  (2)  Flame  broiled  with  Butter . 

Baked  Ham  . 22.50 

Fried  Chicken .  2.00 

Fried  Chicken  White  Meat .  2.50 

One-Half  Broiled  Chicken,  with  butter .  2.75 

Fried  Chicken  Livers  and  Gizzards .  2.00' 

Fried  Chicken  Livers . 2.25 

Broiled  Chicken  Livers .  2.50 

All  Entrees  Above  May  Be  Ordered  A  La  Carte  50c  Less  Than  Dinner  Price 
A  La  Carle  Served  Wish  Salad.  Potaloes  and  Entree. 


Oyster  Stew  (8)  . 

Oyster  Stew  Special  (12)  . .  ■  •  • 

Half  and  Half  Oyster  Stew . 

Made  with  half  milk  and  half  cream 

Clam  Chowder  (New  England  Style) - 


(Small 

(Large 

(Small 

(Large 


Seafood  Gumbo,  Made  with  Shrimp  and  Crabmeat. 


Imported  Jalapeno  Peppers 


Relish  Dish 


E  luces 


Orange,  fresh 
Grapefruit  . . . 
Juice,  Large  . . 


Tomato  . 

V-8  . 

Pineapple 


wishes 

SERVED  WITH  RELISHES  AND  POTATO  CHIPS 

Cheese  Sandwich . 

Plain  or  Toasled 

Grilled  Cheese . 

-5oe  tf.//?/  -5Z'<=X?A'  -S /9 J y/  /  e.  k 


Combination  Ham  &  Cheese 
Plain  or  Toasted 

Ham  Sandwich  . 

Plain  or  Toasled  ✓ 

A//?’  6  Jrge.'r  ■  -  ■<*  o 

C/i'tese.  Aurqe  f . . 


£Bloilecl  <Steak  kD timers 


(Flame  Broiled  with  Butter) 

Served  with  Chilled  Juice,  Salads,  Potatoes,  Drinks  &  Desserts 

,£s\  Filet  Mignon  . 

Choice  Cut  T-Bone  . 

Choice  Cut  Sirloin . 

Top  Sirloin  Strip . 


Salads 

SERVED  WITH  CRACKERS 


Seafood  Salad  —  Served  with  Cracl 
Slulled  Avocado  v/ilh  Shrimp  Salad 


Toma!o  Stufled  with  Shrimp  Salad 


Salad  Plate  —  Sorved  with  Crockors  or  Hot  Rolls  . 

(Seafood  Salad.  Vegetable,  Congealed  Fruit  &  Pear  6  Cheese) 
Fruit  Plato  (Sorvod  with  Cottago  Cheese  or  Sherbet) 

Congealed  Fruit  Salad 
Pear  and  Cottage  Cheese 


Rrfiil  1  Pi  "li  rTirrt-‘|*t^'~innH  with  nnnr 


Sliced  Avocado 
Wop  Salad  . 


Sliced  Tomatoes 


Combination  Salad  .... 


Combination  Salad  with  Roquefort  Dressing 


Milk  -  Tea  -  Coffee  Iced  or  Hot 


Head  Lettuce  with  Roquelort  Dressing 


Head  Lettuce  with  1000  Island  Dressing 


Sliced  Onions 


Stuffed  Celery,  Sliced  Tomato  and  Lettuce 

> . 15  French  Fries  . 


Dessetfs 


. 20  Mashed  Potatoes 

Baked  Potato  with  Butter . 


Pecan  Chiffon  Pie,  Topped  with 
Whipped  Cream 

Chocolate  Toasted  Almond  Chiffon  Pie, 
Topped  with  Whipped  Cream 

(yhelbets 

Lime  -  Orange  -  Pineapple 


Fresh  Apple  Pie,  Made  from  Fresh  Apples 
Cherry  Pie  Blueberry  Pie 
Coconut  Chiffon  Pie,  Topped  with 
Whipped  Cream 


WE  MAKE  OUR  OWN  PIES 


vee  Uleatn 

Vanilla  -  Chocolate  -  Lemon  Custard 


Blueberry 
Fresh  Apple  . . 

Cherry  . 

Pie  A-la-Mode 


Small . .  .25 
Small . .  .25 
Small. .  .25 
Small . .  .30 


Chocolate  Toasted  Almond  Chiffon 

Small..  .25  Large. 
Coconut  Chiffon  .  Small . .  .25  Large . 
Pecan  Chiffon  . .  Small. .  .25  Large. 
All  Chiffon  Pies  TopjDed  with  Whipped  Cream 


lots  Dinnei 

(For  Children  Only) 

SI. 00 

(Choice  of  one  Entree,  Congealed  Frutt  Salad,  Fotaloes, 
Drink  6  Dessert) 


Dinners  lot  (3hilblen  Only 

(Under  14  Years  Old) 

S1.75 

Choice  of  one  entree,  choice  of  Juice,  Salads,  Potaloes, 
Drink  &  Dessert. 

Juice:  Tomato,  V-8,  Fresh.Orange,  or  Pineapple 
ENTREE 

Chicken  Baked  Ham  ''Small  Club  Steak 
Shrimp  Oysters  Seafood  Platter.  Broiled  Crabmeat 
Fish,  Fried  or  Broiled  Stuffed  Crab  (1) 

Drinks  —  Tea  -  Milk 
Dessert  —  Pie  - 


'.earns  ani 


Chocolate  Revel,  dish . 


Lemon  Custard,  dish 


ENTREE 


Vanilla,  dish 


Fish,  Fried  or  Broiled 
Broiled  Crabmeat 


Pinoapplo  Sherbet,  dish 


Chicken  Baked  Ham 
Shrimp  Oysters 
ange  Drink  or  Coke 
?am  or  Sherbet 


Lime  Sherbet,  dish 


O.-ango  Sherbet,  dish  _  _  . 
Chocolate  Sundoe  ..  . 
Strawberry  Sundae.  Small 


Iced . 

Milk  .  . . .  . . . 

.20 

Cold _ 

Orenge  Drink  . . . . 

“V 


